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BEST AVAILABLE IMAGES 



Defective images within this document are accurate representations of 
the original documents submitted by the applicant. 

Defects in the images may include (but are not Umited to): 



BLACK BORDERS 

TEXT CUT OFF AT TOP, BOTTOM OR SIDES 
FADED TEXT 
ILLEGIBLE TEXT 
SKEWED/SLANTED IMAGES 
COLORED PHOTOS 

BLACK OR VERY BLACK AND WHITE DARK PHOTOS 
GRAY SCALE DOCUMENTS 



IMAGES ARE BEST AVAILABLE COPY. 



As rescanning documents will not correct images, 
please do not report the images to the 
Image Problem Mailbox. 
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Written By: S, Hoevet - 582 



G. Ray - CO 
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J. Swedberg - CO 

^J.Ulrich-S810C^,^i/]^. 



C. ComeU - CO 



Objective: 

Evaluate CURE-81** hams further processed at Unitherm 
Summary: 

A cutting was held at R&D on October 21, 1997. Those attending were F. Dryden, W. 
Thielen, D. Ruzek, L. Huston, G, Paxton, C, ComeU, G. Ray, J. Swedberg, R. Slavik and J 
Ulrich. 

Product shown: 
CURE-81* control 
CURE-81* hour smoke only 

Test #1: No preheat, 1.5 min. liquid smoke with RA24 at 25%, 3 min. cook 
Test #2: SO sec. preheat, 1.5 min. liquid smoke with RA24 at 25%, 3 min. cook 
Test #3: 30 sec. preheat, 1.5 min. liquid smoke with RA24 at 25%, 3 min. cook 
Test #4: 30 sec. preheat, 1.5 min. liquid smoke with RA24 at 30%, 3 min. cook 

Test #3 was selected as having the best color. Color tone and consistency were excellent. 
Negatives included a thicker rind and a bitter taste to the rind. 

Recommendation: 

1. Drop the smoke concentration to 15% or 20% to eliminate bitter taste 

2. If color is comparable, eliminate the preheat to reduce the rind 

3. For maximum shelf life: 

a. process from cold 

b. connect oven to chill tunnel to reduce sur&ce temperature 

c. package immediately 

Jennie-O is buying a UniAerm imit which may be available for further testing. Steve Hoevet 
suggests additional testing be done at Unitherm with a large quantity of hams to test out the 
above recommendations. 

All product from Test #3 was put into the shelf life cooler. 
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Date: Dec. 04. 1997 




Supplied By: BRYAN FOODS 
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